
EXECUTIVE PARADE MENU



We can’t guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens.  
If you would like to know any more information on allergens in our food & drink please ask a member of the catering team. Thank you. This menu is subject to change.

EXECUTIVE PARADE MENU 
THURSDAY 13TH – SATURDAY 15TH APRIL 2023

ON ARRIVAL

Champagne and strawberries, 
strawberry gazpacho, burrata and mint

TO START

Port of Lancaster hot smoked salmon, 
sweet and sour red onions, lemon aioli and pearls, yogurt dressing

THEN

Contre-filet of locally sourced beef, beef fat, Lancashire cheese rarebit,  
Wirral watercress salsa, butter poached potato, Roscoff onion purée

TO FINISH

Milk and honey, 
panna cotta, gel, tuile, whipped ricotta, fennel, and lemon crumb

AFTERWARDS

Handpicked cheeses from renowned dairy farms of England, 
red, white, and blue with breads, biscuits, and fruits 

A LITTLE LATER

A light tea in the afternoon 
Traditional delicate sandwiches,  

fruit scones, fresh cream, and strawberry preserve, 
seasonal afternoon pastries and cakes

Teas, infusions, and coffee


